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Fill Your Sunday Dinner Market Basket at these Stores °
“eamacon wamer
Phone 1104

We specialize in fine meat. Our buying facilities
are exceptional and we are able to give you for your
Sunday dinner the -

Tenderest,

Juiciest Meat
in Honolulu

Visit us early tomorrow. ‘‘Maile’’ Creamery Butter

When ordering tomorrow’s supplies don’t

&  fail to order
(13
Pork Sausage T.Bone Steaks -

Hamburger Sirloin Steakysme s

Yo || CREAMERY BUTTER

BEST SUGAR OURED HAMS | théen you’ll be sure of getting the one really first-class
l—— st ol l New Zealand Butter. |
I Four Sendy Weats Hers For Sale at all Markets and Grocers

Phone 3451
C. Q. Yee Hop & Co. . i
- w——d1 Four Famous Honolulu Recipes!

These are well recommended by the well known hostesses mentioned below, and
ghould prove a splendid addition to your eook.book. There are 285 more fine recipes
in the Star-Bulletin Cook Book, which may be'obtained at our office for fifty cents.

| We’re Declaring War
] on the
{ High Cost of Living

Visit us tomorrow and see for yourself the dozens of
- savings we offer you in

FRESH FISH EVERY DAY

i &

| fou can be sure

fiey’re always pure”

‘ or Sale Everywhere

> .

onsalves & Co.
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DISTRIBUTORS

Tel. 2268

i

Mgunakea, Nr. Queen

HAAS’ Delicious
Candy after Dinner

Get a Box at _Bsusou,'snmu & CO., Tomorrow

READ THIS PAGE EVERY FRIDAY

OYSTER SHORT CAKE.

2 cups flour, 2 tablespoons butter, 1% teaspoons
baking powder, 2 eggs, % teaspoon salt, 1 cup milk.
Rub butter in flour. Add eggs well beaten and other
ingredients. Butter the pan. Lay in double layers
and bake. .

Filling:—% teaspoon salt, 1 tin fresh oysters,
& teaspoon pepper, 1 tablespoon butter, 1 egg, 2
tablespoons flour.

Put oysters in saucepan over fire, Stir until
edges eurl. Take the liguid that comes from oysters
while cooking. Add emough cream or milk to make
& cupful. Add meited butter and blended fiour. Add
other ingredients and 1 cup of fluld, Add well-
beaten egg and oysters.—Mrs, L. C. Ables,

BEEF LOAF.

2 pounds of round steak ground up fine, 1 tea-
spoonful pepper, 2 eggs, 1 cup cracker crumbs, 2 tea-
spoonsful salt, 1% cups sweet milk.

Mix thoroughly, cover with bits of butter and
bake covered, 1% hours.—Mrs. Guy Gere.

LOBSTER OR CRAB COQUILLE.

Boil two lobsters of medium size, or two dozen
Hawaiian crabs. When cold pick out quite fine, Put
1 pint of cream on to boil and rub together 2 table-
spoonfuls of butter with 2 of fiour and 1 teaspoonful
of mustard, a little salt and red pepper. Then add
3 tablespoonsfuls of the boiling cream. Stir till

smooth, then add to remainder of cream. Boil two *

minutes, then add the lobster or crab, and boil one
minute more. Have ready some fire cracker crumbs
ut eight crackers) and stir gently into the mix-
ure when taken from the fire. Place in shells, dust
with paprika and bake a light brown. (This is Im-
ﬁmved by adding the juice of half an onion chopped
pe and sauted in butter. Press out the butter and
strain into the cream.)—Mrs, St. C. Sayres.

PAPAYA COCKTAIL.

2 cups of diced papaya, 4 cup water, 1% cup
sugar, juice of 1 lemon.

Stew papava with sugar, water and lemon juice
half an hour. Put on ice and when cold serve in
sherbet glasses.—Miss Julie McBtocker.

Kekaultke, Nr. Queen
—_——

Island Meatsy Territ

and Vegetables
Retall and Wholesale

Territorial Marketing Division
Phone 1840

FRESH SANTA ROSA

APPLES
Detivery Every Way Every Day

CHUN HOON
_ Phone 3002

Y. TAKAKUWA &CO.

Limited

“NAMCO” CRABS, packed in

Sanitary Cans, wood lined.
Nuvanu 8t, Near King St.

Maunakea St., Near Quee n

orial MARKETING DIVISION

Telephone 1840
SATURDAY SPECIALS

Choige veal entlets......................... 2214¢
Choice prime rib roast beef

Juicy porterhouse steaks

Prime sirloin and tenderloin steaks

Choice brisket corned beef

Island roast pork

Home made Cambridge pork sausage

Bananas, per bunch

Melons, per pound

Potatoes, per bag
All Kinds of Sausage at Reasonable Prices.

NO DELIVERY

P (RISCO
to this Test

A severe test for any shortening is its use in hot bread.

Make some Crisco biscuit; they are delicate—in looks,
odor and taste. They are light and daintily brown. Break
one open and you will be delighted with the appetizing
aroma, free from an(g m%estion of lard. They are just
as wholesome and digestible as their delicacy promises.
You will find equally as attractive points about Crisco in
other branches of cooking. For instance, you can fry
without smoke and odor. You can use the same Crisco
for frying all manner of foods and all will have a new
wholesomeness.

You can make a lighf rich cake with Crisco which will
keep fresh and moist longer.

You will obtain delicious, digestible and economical foods
by knowing Crisco better.

Below is a good biscuit recipe, or you may use your own
favorite recipe by using from 14 to ¥4 less Crisco than you
would of lard. Note how Crisco stands the test.

inch Shape
biscuit cutter, place on a floured tin and bake in a

hot oven 12 or 15 minutes.
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ewife, these Merchants will help solve your Dinnier Pre




